Wild mountain cranberries from the
Carpathian Mountains

The Carpathian Mountains are
situated some 500 kms north-west of
Bucharest. Here, wild mountain cran-
berries grow in the wild, in a certi ed
area. The Carpathian Mountains are
not as high as the Alps, but stretch
over a longer distance. The landscape
is marked by undulating hills, forests
and steppes. In the heart of this region
grow the organic wild mountain cran-
berries which Biotta uses in its juice.

Every day during the summer,
Maria gets up at 6 am, picks up her
berry comb and goes out to the
Carpathian Mountains to pick wild
mountain cranberries. She doesn’'t
need an alarm clock — her inner
clock ticks in time with nature, and
she can rely on it fully, she says.

Harvest time is from August to
September. The small berries are
harvested using wooden berry
combs, and then sorted by hand.
This method is gentle on the
berries, and guarantees premium
guality. For many families here,
harvest time is a reliable oppor-
tunity to increase their income.
And they’re proud of the fact that
the juice made from their berries
is drunk in lots of countries all
around the world. They’ve heard of
Switzerland — and heard that the
mountains there are higher.

Maria has never left her home regionClemens Ruittimann, managing

nor has she any intention of ever
doing so. “I've got everything | need
here to be happy,” she says proudly.
The Carpathian Mountains, one of
Europe’s most beautiful landscapes,
are situated in the heart of Romania.

director of Biotta, visited the far-
mers during their harvest to nd
out more about their way of life
and how much the berries mean
to them.

Mountain cranberries or conventional
cranberries?

Wild mountain cranberries are often
confused with conventional cranberries.
But although they look the same, they’re
very di erent. Cranberries are generally
grown in dedicated plantations, most

of which can be found in the USA.
They're harvested mechanically, and

by ooding the elds. Bushes of wild
mountain cranberries, however, are
more compact in size, and the berries
are smaller, meaning they cannot be
harvested by ooding. So they’re picked
with great patience by hand. Wild moun-
tain cranberries also contain a far higher
proportion of valuable tannins.
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The lonely forests and wide, untouched landscapes of the Carpathian Mountains are simply stunning



